(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
12000 A@E&E#)  12000yen  (Consumption tax included)

W % ZENSAI
%5 23R

Seasonal delicacies

A 4 SUIMONO
TP ZZWEOREANT
BAEAL AL F4 &n3
Clear soup with fish cake mixed with butterbur miso, carrot, scallion and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ao =Pkl 2—K ax2)ar Xtk
Two kinds of sashimi of theday  served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
A ANk E& 4 Simmered dish of the day

¥ % YAKIMONO
A0S BIFaEE KFAERRG
Grilled fish with layered sheet of dried sardines  Pickled yam in plum vinegar

7% 4% ONMONO
R2E eS8

Hot tofu with starchy seaweed sauce

#% % AGEMONO
HENRXRE % XE P04
Young sweetfish and vegetable tempura served tempura sauce and Iwato sea salt

4 F SHOKUJ
Fiponra (BA %
koW vt Fod Zid)
Steamed rice with seasonal ingredients
Red miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

AdezfwmA+=d~AR=+d 7% 4%k
XEAL BAREEALTVETS
RAAXNUKDLIC & ) AR Z H 23546055 1) 7,
Menu items are subject to change depending on availability and seasonality



(&g - 24 Iunchanddinnermenu  [N\3&] YASAKA
19000 AEEER#L2)  19000yen (Consumption tax included)

W % ZENSAI
#0518
Seasonal delicacies

A %% SUIMONO
FAP - ZZLEAREACT
BAELX AR 74 F03%
Clear soup with fish cake mixed with butterbur miso, carrot, scallion and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
280 Zipk) 2K &)k xthE
Three kinds of sashimi of theday  served with homemade white ponzu sauce and soy sauce

A % NIMONO
o FietB2i0 HELE T4 BYE
Deep fried minced shrimp sandwiched with bamboo shoot, simmered tender octopus, starchy sauce

¥ % YAKIMONO
faF DX D2 NWER AT
Grilled round eggplant with grated Japanese yam, leek from Kujo and Deep-fried young sweetfish

3% & SHIZAKANA
AU EEFdo—2
#H e F ALK Gk ¥4 LR
Stewed “Kuroge-Wagyu’” sidoin, new potatoes, carrot, konjac noodles, greens and black pepper

4 F SHOKUJ
Fipodria (DA%
kH¥E vt Fod Zid)
Steamed rice with seasonal ingredients
Red miso soup and pickles

B KUDAMONO
B b Assorted fruits

¥+ % KANMI
F98F Wagashi (Sweetbean confection)

ez FwmA+=d~AR=+d 7t 58K
XEAd BAREEAL TR,
REEANIPILS & ) AR EH 2350055 () 4,
Menu items are subject to change depending on availability and seasonality



(&% - 28) Luinchanddinnermenu  [Z48&%]  WAKAKAEDE KAISEKI
23000 A@EE#32)  23000yen (Consumption tax included)

W % ZENSAI
ERCHEN Gded FERLE X2FHT
BB {5 (LA BRdodBb T 4950 — XSk A
Mugwort bran and sweet summer orange with mashed tofu dressing, boiled yellow chives,
Deep-fried broad beans, firefly squid and alpine leck with vinegared miso
Grilled marinated duck with sauce

A 4% SUIMONO
TP ZZWEOREANT
SETARE iiE B4 EF a4 W
Clear soup with sea urchin wrapped in smelt, udo, burdock and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
PHIHAFRY) 288 TAVAH 2K Gxlak A
Seared grunt, bluefin tuna and oval squid
served with homemade white ponzu sauce and soy sauce

A % NIMONO
HEE LHRF WA T4 F0F
Simmered tender octopus, eggplant, pumpkin, greens and leaf bud

% 4 YAKIMONO
KEANEHE 5 F  KFHEERAD
Grilled large dam, bamboo shoots, pickled yam in plum vinegar

% % SHIZAKANA .
TRANTHRADRGIARS G RRSE KAEFS =HHo LR T
Asparagus wrapped in conger eel and beef, Fushimi pepper served with two kinds of salt

A F SHOKUl &4 THEUL K\ Choiceof one
XPRE ¥ F 2 oikiaz3pia (B %) * Seasoned fice with scallops and green beans
k=A% *Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
kot vt Fo#H ZAPAY) Red miso soup, pickles

% % KUDAMONO
Babed  Assorted fruits

¥+ % KANMI
F98F Wagashi (Sweetbean confection)
g
SdezFmA+=d~AA=+4a 3t 45Kk

kAL, BALXEA TV,
KAEXNTWKIUC & ) ARG EH 238460055 1) 3+,
X+ LD BEHL, ARFLEBFNLEBENLEIVCET EI BBV AL 7,



(&8 - 78) lunchand dinnermenu [Z&AA&%] KUNPUI KAISEKI
26000 AEEE#2)  26000yen (Consumption tax included)

% ¢ SAKIDUKE
2N L—RX  kiHd ¥+ EF  Scallop mousse, sea urchin and caviar
=i TRANIHREAEGEBEGIL
Asparagus and Hachiman red konjac with mashed tofu dressing,

A 4% SUIMONO
FAP - ZZLEAREACT
% BSAN T 2T £F T
Clear soup with abalone, seaweed and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AZ\2E 488 648 22X o)k 2w
Steamed crab, bluefin tuna, white fish and garnishes
Served with homemade white ponzzu sauce and soy sauce

A 4 NIMONO
A28nEFT JnF F4 %% Simmered dish,bamboo shoots, greens and ginger

¥ % YAKIMONO
fad DX S2HE WER
BEF4 7 4 LaEE RSB KAEFS FE LR TSI IR
Grilled round eggplant with grated Japanese yam, leek from Kujo, broiled “Kuroge-Wagyu” filet,
Deep-fried young sweetfish, Fushimi peppet; rock salt, wasabi and fipe yuzu pepper

B %  SUSUMEZAKANA
AQORFHHZR B2 EEE
Three kinds of sliced raw fish served with kelp, hot tofu with starchy seaweed sauce

A F SHOKUl &4 THEE UL K S\ Choiceof one
X & IR (BA %) > Seasoned rice with grilled conger ecl
k=A% *Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
kol vt Fo#H ZiPAY) Red miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

¥+ % KANMI
498 F Wagashi (Sweetbean confection)
Fre
AFeZF@A+=d~2A2A=+4 7% %%k

XA BEALALEA L TVEF, KXW E ) ARSEZH 2384805 ) 3+,
X+ L LD BEHL, ARFLEBFNLEBENLEIVET EI BBV E L 17,



(@A« 24 Lunchand dinner menu # 7 4 0 — 24 [3kb] Kobe Beef Kaiscki Course KITAYAMA
32000 AEAER#2)  32000yen (Consumption tax included) from March 8th

7 3K 2. MENU

W % ZENSAI
05 ) R
Seasonal delicacies

A 1% SUIMONO
A ZELEOREACT
Bt AR F4 0%
Clear soup with fish cake mixed with butterbur miso, carrot, scallion and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
280 Zipk) 2K &)k xthE
Three kinds of sashimiof theday  served with homemade white ponzu sauce and soy sauce

A % NIMONO
30 FiaAB2BT HEAE w4 BYE
Deep fried minced shrimp, sandwiched with bamboo shoot, simmered tender octopus, starchy sauce

% 4 YAKIMONO
Wrdo—zsmrs (10g) H9%F F4 28955
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

#% 4% AGEMONO
HENRHR %k RKE ZFo%
Young sweetfish and vegetable tempura served tempura sauce and Iwato sea salt

A F SHOKUJl &4 T—&EE U< %3\ Choiceof one
X Fipoapia (BA%)
* Steamed tice with seasonal ingredients
X =AZ WL *k Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
skl vt Fo#H ZiPAY Red miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fhke
bdezfmA+=d~ARA=+0 7% 53K

kAL, BALXEA TV,
KIS & ) ARG EH 23546055 1) 3,
X +Z#2 0 EFHL. APRFLIFNIEBEDLLLEIVET I BBV AL LT,



(&8 248 Iunchanddinnermenu  [£L]  HIGASHIYAMA

32000 AEAER#2)  32000yen (Consumption tax included) from March 8th
#p &K 2 MENU

% 44 SAKIDUKE
BAZIL) BE FTF BE
Three kinds of roasted delicacies, dried mullet roe, dried sea cucumber and firefly squid
=& FESE IR BIH)  Deepiied young sweetfish and river crab

A 4% SUIMONO
AP - RELENIKREANT
Bufa TR S LF T
Clear soup with abalone, sea urchin, green laver, seaweed and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao =Pkl 2—K ax2)ar Xtk
Two kinds of sashimi of theday  served with homemade white ponzu sauce and soy sauce

/2% OSHINOGI
2! A% Z4¥ Threekinds of Nigiti-sushi

¥ % TAKIMONO
FREHEHE  Grilled turban shell

#1344 HASHIYASUME
RiaFnknaks ELE HR %A
Rolled eggplant with uncured ham, steamed crab, lemon and rock salt

% 4 YAKIMONO
2R 020+ aE HEE 2 A4 bt BERF
“Kuroge-Wagyu” loin sukiyaki, gtilled tofu, leek, greens tomato and soft boiled egg

A F SHOKUl H&AT—&EE UL %3\ Choiceof one
* 230rie (BA %) $885BTHE
* Seasoned tice in clay pot, grilled sablefish marinated with miso paste
X Ad i@y » * "Today's noodles
kdlE vt Fo#H ZiPEY) Red miso soup, pickles

B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
FAxge
bdezfmA+=d~AA=+0 7% 53K

XA BALEFEA L TVET, KEATUKRLICE ) ARNEH 23849058 () 5,
X+ L LD BEHL, ARFLEBFNLEBENLEIVET EI BBV E L 17,



